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On November 9, 2020, Col ombiaés Ministry of Heal
Resolution 2013, eegulation that sets mandatory maximum sodium content limits for 59 processed

food categories ranging from snacks to processed meats and dairy products. Further, Resolution 2013
introduces a new conformity certificate requirement and reduction goalsilihgtart going into effect

in November 2022. This report includes the original regulation and an English translation.

THIS REPORT CONTAINS ASSESSMENTS OF COMMODITY AND TRADE ISSUES MADE B}
AND NOT NECESSARILY STATEMENTS OF OFFICIAL U.S. GOVERNMENT POLICY




Executive Summary:

On NovembeB®, 202QCo | ombi aés Ministry of Heal th and Soci al
2013. This regulation is aimed at reducing sodium intake in Colombia by setting mandatory maximum sodium
content limits for 59 processed food categories ranging from stapkscessed meats and dairy products.
Resolution 201&lsointroduces a new conformity certificate requirement and reduction.gohksfrst and

second setsf reduction goal$or eachcategorywill go into effect inNovember 2022nd November 2024
respectivey. Colombia's food safety authority, INVIMA, along with local health authorities, will be responsible
for the surveillance and enforcement of this regulatidan-compliant products will be allowed to remain in the
market until November 9, 2028Beyondthis datelocal producers and importers are expected to remoxr
compliant productérom the market.Resolution 2013nd & Englishtranslation are includeid this report

Disclaimer: The Foreign Agricultural Service of the U.S. Department of Agriculture contracted a third party to
translate this regulation to English.
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Resolution 2013 of 2020English Translation)

REPUBLIC OF COLOMBIA
MINISTRY OF HEALTH AS@CIAL PROTECTION
RESOLUTION NUMBER 00002013 OF 2020
(NOV9 2020)

By which the technical regulation that defines the maximum contents of sodiymoritized processed foods
under the framework of the National Strategy fdne Reduction of Sodiunintake and other provisionsare
established

THE MINISTER OF HEALTH AND SOCIAL PROTECTION
In the exercise of its legal powers, especially those conferred by Articles 488, paragraph f) of Law 9 of 1979, 9 of
Law 1355 of 2009 and garagraph 30 of Decred_aw 4D7 of 2011

WHEREAS
Article 78 of the Political Constitution provides that, according to the law, thogslvedin the production and
marketing of goods and services thattempt against the healthand safety of consumers and userand
adequate supplwill be liable

By means bLaw 170 of 1994, the country approved thorld Trade Organization (WT@greement and its
annexed multilateral agreements, among which is Treehnical Barriers to Tradggreement, whictestablishes
the development, adoptiorand application of technical regulatistvased on available scientific and technical
information and the related procedsg technology or the final intended usé# the products,with the aim to
preservenational securitypreventpractices that could lead to errognd protect human health and safety and
the environment.

According to Article 28 of Andean Decision 850 of 2019, the megthertries may maintain, develop apply
technical regulations on safety, protection of lifeyman, animal and plant health and environmental protection
and, to that end, Andean Decision 827 of 2018 provides guidelines for the development, adoption and
application of technical regulations in the member countries of the Andean Community and eartireunity

level.

The Global Strategy on Diet, Physical Activity and Health, adopted by the 57th World Health Assembly in 2004,
establishesregarding the diet of populations and individuals, limiting the intake of salt (sodium) from all sources
and consurng iodized salt.

The World Trade OrganizatieWHO recommends a gradual and sustained decrease in dietary salt consumption
in order to achieve national objectives thre internationally recommended target of less than 5g/day/person by
2020.



In August P11, the country adhered to thé'Policy Statement: Preventing Cardiovascular Diseases in the
Americas by Reducing Dietary Salt Intake Populatide”, developed by theRegional NorRCommunicable
DiseasdProgram of the Pan American Health Organizati®AHD, whose purpose is to achieve the reduction of
dietary salt through product refanulation, consumer awarenesgducation campaigns and changes in the
environment.

Article 6 of Law 1480 of 2011, Consumer Statute, states "tnatry producer must ensuredhsuitability and
safety of the goods and services it offers or sells to the market, as well as their quality. They shall not be inferior
or contradict the dispositions from technical regulations and sanitary or phytosanitary measurdsils
context, aproducer,is understood as thatho directly or indirectly designs, produces, manufactures, assembles
or imports products subject to technical regulation and to the fulfillment of sanitary or phytosanitary measures,
according to the same norm.

This Ministy proposedthe "2012¢ 2021 National Strategy for the Reduction of Salt/Sodium Intak&olombia

with the purpose of reducing salt/sodiuimtake by the population,as established by thprovisions of Article 9

of Law 1355 of 2009 anidl includes a unifid and integrated set of actions, through different lines of work
coveringaspectsrelated to regulation, information, education, communication and research, among others,
with the participation of the food industry.

By means of Resolution 1841 of 2018e 20122021 Public HealtiPlanwas adoptedwhich set,as part ofthe
"Food and Nutritional Safetydimension ensuing that the Colombian populatiorats a complete, balanced,
sufficient and adequate diet abe objective of the"consumption and biological usebmponent.Additionally,
in the "Healthy Life and Noiiransmissible Conditionsiimension the goal wado "achieve a reduction in the
intake of saltsodium/person/day" and reduce hypertension by 25% in people over 25 géage, based on the
baselines defined.

According to 2018data from the Departamento Administrativo Nadioth Estadisticaa DANE (National
Administrative Department of Statisticscirculatory system diseasase the most commoncause of death in

the cauntry from the age of fifteen (15), in particular ischemic, cerebrovascular and hypertensive diseases,
representingthirty-one percent (31%) of mortality in the population according to the World Health Organization
¢WHQ Uncontrolled high blood pressuris the main risk factor that triggers such diseasafhioughit can be
prevented by modifyingisk factors derived from fooihtake.

Based on an analysis of data from the 2010 National Nutrition Situation Survey and food composition tables, the
most commoty consumedoods,the foods with thehighest sodium content, theoods most commonly eaten

by vulnerable population, and the ingredients or raw materials used in different famsisyellas the average
amount/person/day, were determinedlechnical crited were then established for prioritization of certain food
products.

Through intesectortechnical discussion tables, the base lifmssodium contenin prioritized products and the
estimated sodium intake were definetb establishsodium contentargets forthe products, taking into account
the statistical analysis of theutritional information on the label The National Institute of Health's information
management protocolvas followed establishing the mean and lower limit vasu@r setting goals Jand 2,
taking into account the technological limitations of the use of sodium in prioritized products.

In compliance withthe provisions of Article 2.2.7.5.6 of Decree 1074 of 2015, a preliminary condeph the
Ministry of Commerce, Industry and Tami wasrequested.The Regulatioirectorate, by means of Resolution
2-2019018905, concluded:the project will not restrict trade more than necessary to achieve the legitimate
objective of protecting the health of the Colombian population, specifiogliyducing high blood pressure, as



well as the norcommunicable diseases related to it. For this reason, the draft resolution mentioned above
should be the result of an international consultation process in compliance with the Technical Barriers to Trade
Agreement from the World Trade OrganizatioWTO".

In accordance with the aforementioned concept, this act was notified to the World Trade Organization (WTO),
under thecodeG/TBT/N/COL/238 of July 2819.

The Superintendence of Industry and Commerce issued the concept of compgtibomotion referred to in
Article 7 of Law 1340 of 2009, regulated by Decree 1074 of,201hich the Delegated Superintendent for the
Protection of Competitionthrough documert with reception code20-2326062-0 of July 29, 2020, pointed out
that "the Project does not restrict companies from distributing or marketing their products, nor does it limit their
freedom to choose their production processes or their industrial orgamizand made some recommendations
included herein

With the purpose of preventing circulatory system diseases in the population and modifying risk factoesl deriv
from food intake, it is necessary to establish this technical regulatmdefinethe maxmum sodiun content in
prioritized foods andcompliance deadlines, within the framework of thiational Strategy for the Reduction of
Salt/Sodiumintake supported by irgrnational referencesthe results of technical and statistical analysis, and
the participation of the food industry.

Based orthe above,
DECREES
Chapter |
Object, scope and definitions

Article 1. Object. The purpose of this technical regulation is to define the maximum sodium content of
processed foods prioritized within the framewarkthe National Straggy for the Reduction of Sodium Intake
order to contribute to the reduction of high blood pressure and of the -stommunicable diseases associated
with it, with the legitimate objective of protecting the health of the population.

Article 2. Scope of applicationThe provisions contaed in the technical regulatioastablishedthrough this
resolution apply to prioritized processed foods intended for human consumptliohare processed, imported
and/or marketed in the national tetory, and are listed in Technical Annex No. 2, whose indicative tariff
headings and subheadings are listed in Technical Annex No. 1.

Likewise,it also appliego all manufacturers, processors, distributors, marketers and importers of prioritized
procesgd food intended for human consumption in the national territory, to departmental and district
territorial entities and to the National Institute for the Surveillancébofigsand Foods INVIMA.

Paragraph.The foods under numbers 8, 30, 31, 32 and 33 of Technical Annex No. 2, stteifdde is not
greater than twentyfour (24) hoursafter manufactuing, are not subject to the sodium reduction goals.

Article 3. Definitions. For applyingthese technical regjations, the following definitions shall be taken into
account, as well as the others provided for in the current regulatory framework:



Processed foods prioritized due to their sadbdium content. Any processed food that, due to its sodium
content and fequency of consumption, provides high levels of sodium in the context obadist.

Dehydrated baseConcentrated product in powder or granulated form, which is reconstituted watew milk,
oil or other liquidor mixtures tomake sauces that are added tood. This categoryincludesproductswhose
label state"base tomake (...)"or'mixoYl { S . 6 X0 b

Extruded and expanded breakfast cere®roductswith afragile and/or crunchy textureyith variousshapes or
forms,which ae obtained from cereals and their derivativaad are subjecto the following processes: cooking,
drying, baking, extrusion arekpansion with air injection.

Rolledbreakfast cereal Productswith afragile and/or crunchy texturewyith variousshapes oforms, which are
obtained from cereals and their derivativaad are subjecto the following processes: cooking, dryimglling,
baking

Mixed-grain breakfast cerealsProductswith a fragile and/or crunchy texturewith various shapes or forms,
which areobtained from cereals and their derivativesd are subjecto the following processes: cooking,
extrusion, drying, rolling, baking They may beoated filled or added withother ingredients suclas pseude
cereals, dried fruits anduts, among thers."Granolas"are included in this category

Chorizo.As efinedby Decree 2162 of 198% the norm that modifiest or substitutes it, except matured ones,
whose mairingredientis bovine, porcine and/ochickenmeat.

Dehydrated creansoups As cefined by Resolution 14712 of 198orthe norm that modifiest or substitutes it,
which includes dehydratedream soup®r dehydrated mixture for cooking

Packaged croutonsSmall piecsof toasted bread.

Ground chicken sausag@leat derivative obtained ¥ grindingchickenby-products and fat meat without from
other animal speciedt may becooked or not It haspermitted additivesand requiresooking.

Flavored extruded productsProducts made from corn grits (fine grain from semolina), among othelighvene
moistened and passed through an extruder, forming coleiich are then baked Gther ingredientsor flavors
maybe added, besidesalt. Breakfast cereals are not includedhis category

Extruded productswithout added flavors Products made from corn grits (fine grain from semolina), among
others, which are moistened and passed through an extruder, forming celldth are then bakedNo daher
ingredientsor flavors are added.a® is added Breakfast cereals are not includiedthis category

Crackers.Products obtainedafter baking a dough (liquid, solid or sesdlid) obtained from mixing wheat
derivatives or other pharinaceans with other ingredients suitable for human consumpfitrey are
predominantly salty.

Special cackers.Product that contains at least 25% less sodium in relation to the conteegolarcrackers.

Ham. As afined by Decree 2162 of 1988r any norm that modifiesit, addsto it or substitutes it, except
matured ones, whose maingredientis bovine porcine and/orchickenmeat.



Peanuts mixed withother nuts. Peanuts mixed with other nuts such as almorashewshazelnuts, chestnuts,
Brazil nuts, macadamia, pecans, walnuts, pistachios, pumpkin seedbwerseedswalnut or pine nuts.

Peanuts mixed with raisind?eanuts mixed with grapekat were subjecto a dehydration process.

Salied and/or flavored peanuts Nuts that areroasted They may bg@acked or notand whole orcrushed. 8lt
and/or flavoris added

Sweet peanutsSugarcoatedpeanuts, chocolateoveredpeanutsand honeyroasted peanuts

Low-sodium peanuts.Product whose sodium content has been reduced to less than 50% compared to the
referenceproduct

Japanese style peanut®eanuts covered with a mixture of wdieflour and other ingredients that give them a
salty taste.

Mayonnaise.Product that complies with the provisions of Resolution 17882 of 19&mpnorm that modifies
it or replaces it. Includes mayonnaigge dressings.

Reduction goalMaximum sodiuntontentof prioritized foods listed in the Technical Annex Nbetein

Powdered mixture to makeflavored seasoning. Powdered mixture containing: salt, colorants, spices,
condimentsandflavor enhancers, which is added ftmod only for flavor and/or cobr. No specific cooking mode
is required and can be added fwod before, during or after cooking.

Powdered mixture to maketextured seasoning.Powdered mixture containing: salt, colorants, spices,
condiments flavor enhancersand starch or modified stalhc which is added tdood for texture, flavor and/or
color. A specific cooking mode is required amdistbe added tofood beforecooking.

Flavoredsnackmix. Mix of potato chips fried plantains angork-rind style snacks ditour-based snack<Can
also contain corrchips baconchipsand/or flour-based snacks with the addition of saliavorings or other
ingredients.

Unflavored snackmix. Mix of potato chips fried plantains angbork-rind style snacks dtour-based snack<Can
also contain car chips baconchipsand/or flour-based snacks with the addition of salid noextra flavorings
or other ingredients.

Bologna. As cfined by Decree 2162 of 1983 acany norm that modifiesit or substitutes it, whose main
ingredientis bovine, porcine andf chickenmeat.

Mustards. Sauces or dressings that complith Resolution 19021 of 198& any norm that modifiesit or
substitutes it, and other sauces or dressings comgimustard seeds or flour.

Packaged soft breadProduct resulting from the ferentation and baking of a basic mixture of wheat flour,
water, sdt and yeastamong other ingredients, and/or additives allowedlaw. Low level of hardness.



Packaged bakery breadSpongy piece made with mixture of wheat flour and waterthat is oven baked.
Ingredients of this doughre, among others, milk, butter arejgs.Hamburger andhot dog breadare included
in this category

Packaged sliced breadBread sliced in portions of equal size and weighide with wheat flour, rye, oats,
linseedor other cereals or pseudo oeals withextralinseed or sesame seeds, among others.

Packaged toasted breadBreadswith a moderate fragility, which are characterized by having low moisture
contentand acrunchy structure is.

Flavored potato chipsProduct made withdehydrated potatoes that contain additiahstarchand flour (corn,
potato or rice) which isfried in vegetable oilslt hassalt, permitted additives and flavorings.

Unflavored potato chipsProductmade withdehydrated potatoes that conta additioral starchandflour (corn,
potato or rice) which isfried in vegetable oilslt hassalt, permitted additives andho flavorings.

Wheat flour-based snacksProducts made withingredientsthat include, but ae¢ not limited to, cereals,
potatoes or vegetable powders with the addition of permitted additivEsey may have flavorings not. They
are processedby using different methods such as frying or hot air cooking, among others.

Porkrind style snacksCookedand processedmeat product obtained fronthe skin of pigs, which is expanded
whenfried. It may contairmeator not and it is obtained from the belly, the loin, the leg, the arm or the dewlap.

Plantains.Productsmadefrom freshplantains that are subjedb peeling, atting and fryingporocesses, with the
addition of salt May beflavored or not.

Wheat flour-based products Productsmade from a mixture of wheat flour, leaveing, salt and other
ingredients. The dough ®ubjectto a fermentation laminaton, cuting, frying and packaging procesday be
flavored or not.

Yucca starctbased baked productsProductsmade from a mixture ofyuccastarch, water, cheese and other
ingredients The dough isubjectto a molding, baking and packagipgcess. The main ingredieig ayucca
starchandwater paste.

Cream cheesd?roduct that complies with numeral 14 of article 6 and numeral 1 of article 42 of Resolution 2310
of 1986 It is soft, spreadablandhas no crust

Fresh countrystyle cheeseProduct complying with numeral 14 of article 6 and numeral 1 of articlef4Be
Resolution 2310 of 1986 @nynorm that modifiest or substitutes it It hasthe following characteristics: white,
softand during manufacturing is subjecta pressing pcess.

Fresh spun paste style cheederoduct complying with paragraph 14 of Article 6 and paragraph 1 ofAditl
of Resolution 2310 of 1986 the norm that modifiesit or replaces itDuring manufacturing, is subjected to a
kneading and hot mectmical stretchingprocesswhich creates a pulledurdand homogeneous dough.

SausageProduct in accordance with the fieition of Decree 2162 of 1988r any normthat modifiesit or
replaces it, whose maiimgredientis bovine, porcine and/ochickenmea.



Seasonectold cut Product inaccordancewith the definition ofDecree 2162 of 1988r anynorm that modifies
it or substitutes it, whose maimgredientis bovine porcineand/or chickenmeat.

Tomato-containingsaucesSauces or dressings containing tomato, sauces, tomato purpaste

Vegetablebased saucesSauces made from spices classified in Resolution 4241 of 1991 or the norm that
modifiesit or substitutes it, athe mainingredient, which do not correspond tahe definition of vegetable
pastes established in the same ResolutiGhilior garlic sauces are includedthis group

Soy saucéasedmixed saucesTypes of mixtures (liquid condiments) based on soy saubaving soy saucas
their main ingredientThey may containoloringand other ingredients.

Soy sauceSauce obtained by fermentation or hydrolyzation, with natural or artificial colors, corn syrup or sugar,
dressings, other ingredients and water. This category includes senarasfactured eithethroughfermentative
or hydrolyzed production processes.

Emulsified saucesSauces and dressings based on, totally or partially, an emulsion of water in fat or oil.

Non-emulsified saucesSauces and dressings based on water, coconut milk or milk, kdthaddition of spices
or condiments.

Dehydrated noodle soupDehydrated soup compingwith Resolution 14712 of 1982 the norm that modifies
it, addsto it or substitutes it, containing prgelatinized noodles. Ramenstyle soups" and "instant noodle
soups"areincluded in this category.

Corn tortillas.Product obtainedafter cooking cornamong other ingredientsyith water and lime May include
flavorings.

Yucca.Productsmade from fresh yuccthat is subject topeeling, cuting and fying processesSalt is added.
Flavorings may be added or not

Chapter I
Maximum sodium content and labelling requirements

Article 4. Maximum sodium content in prioritized processed foods and compliance deadlifds®e maximum
sodium contentsn prioritized processed foods are established in Technical Annex iNoefh

Paragraph.All foods that at the date of entry into force of these technical regulations have a sodium content
lower than the one established in Technical Annex No. 2, shallttemaintain such content.

Article 5. Declaration ofsodium content. The labelsof prioritized processed foods referred toerein must
inform the sodium content in milligrams (mg) pservingand as apercentage of the daily reference value, as
establisked in Resolution 333 of 201dr any other that modifies or replaces it, whielstablishes the technical
regulations on the labeling or nutritional labelingguirements that must be complied with by foods packaged
for human consumption



Paragraphln thecase of soy sauces and dmysed blends, the specific name mustibeludedin the label.
Chapter Il
Conformity Assessment

Article 6. Certificate of product conformityln accordance with ChapterdlMand Section 1, Chapter VIII, Title 1,
Part 2, Book, Decree 1074 of 2015, Single Regulatbscreeof the Commerce, Industry and Tourism Sector,
and the provisions of numeral B.of the Technial Barriers to TradeAgreementfrom the World Trade
Organization (WTO),éfiore putting the products into circulain or importing them, a certificatef product
conformity must be obtained under the ISO/IEC 17065 stanttadi&monstratethat the requirementsof article

4 are fulfilled under the scheme stated in articlaétein

ParagraphOnce the certificate of adformity has been obtained, in the case of imported products, the importer
must attach it to the import license or registration, as the case may be, at the timeesénting itat the Single
Window for Foreign Trade (VUCE).

Article 7. Product certificaton scheme.The certificatesof product conformity shall be issued according to one
of the following certification schemes, in accordance with the Colombian Technical Standard NTC/ISO/IEC 17067
or any normthat modifiesit or substitutes it.

The nationalmporter or manufacturer can choose between one of the schemes described herein on agreement
with the accredited certification body to obtain the corresponding certificate of conformity.

Scheme 1bThis scheme includes the certification of a whole lot mfducts. If the resli of the evaluation is
positive, all the elements of the lot can be described as certified and can carry the conformity mark.

Scheme 3The surveillance part of this scheme involves periodic sampling of the produnghgfrom the point
of production and its submission to determination activities to verify that the elements produced after the initial
test meet the specified requirements. Surveillance includes periodic evaluation of the production process.

Article 8. Authorzed bodies to issue certificatesf conformity. The certificate of conformity shall be issued by
the following bodies:

8.1. Product certification accredited by the National Accreditation Body of Colombia (ONAC) under ISO/IEC
17065, whose scopef accrediation includes this technical regulation.

8.2. Product certification accredited by a foreign accreditation body belonging to the Mutual Recognition
Agreements (MLA) of the International Accreditation ForgitAF, which ONAC ipart of, under ISO/IEC7065,

whose scope of accreditation includes this technical regulation, provided that the issuing country accepts the
Colombian certificates.

8.3. It should bepart of a currentMutual Recognition Agreement (MRA) celebratgd Colombia and another
country.

Paragraph.Once the country has the first certification body that has obtained its accreditation according to the
provisions of the Colombian Technical Standard NTC/ISO/IEC 17025 or laboratories accredited by a foreign
accreditation body belonging to ¢hMutual Recognition Agreements (MRA) of the Internationaboratory



Accreditation Cooperatiorg ILAG which ONAC igart of, the declaration of conformity issued by the
manufacturer shall be accepted, and shall be valid for a period of up to twWeunty(24) months. After this
period, only the certifications issued by the bodies referretiéoeinshall be accepted.

Article 9. Verification of requirementsThe pocessed fooditended forhuman consumptiordescribedin this
administrative act must havée following verifications.

9.1 Verification of labeling The labeling requirements contained in Article 5 of this administrative act shall be
verifiedthroughvisual inspection by the competent authority.

9.2 Verification of sodium contentCompliancewith the technical requirements specifigd Article 4 of this
resolutionwill be verified based on the analytical method URR 15505:2008!Food products. Determination
of trace elements. Determination of sodium, magnesium and calcium by flame atoroiptars spectrometry
(FAAS) after microwave digestion".

The following equivalent methods will be accepted as subsidiary:

9.2.1 A.O.A.C ficial Methods of Analysis 98%:2019. Determination of iron, zinc, manganese, calcium,
magnesium, copper, sodiumossium in foods.

9.2.2 A.O.A.C Official Methods of Analysis 382019. Determination of iron, zinc, manganese, calcium,
magnesium, coppesodium, potassium througatomic absorption.

Chapter IV
Final Provisions

Article 10.Inspection, surveillanceand control It corresponds to the National Institufer the Surveillance of
Drugs andFoods- INVIMA to exercisenspection, surveillance and contrédinctions, in coordination with
departmental or district territorial entities, and in development ofetlinspection, Surveillance and Sanitary
ControlModel defined by the Ministry dflealth and Social Protection througtesolution 1229 of 2013 @my

other that modifies it or substitutes it,For such purposehey shallapply thecorrespondingsafety measures

and set the corresponding sanctions, in accordance with Law 9 of 1979 and the administrative sanctioning
procedure foreseen in Law 1437 of 2011.

Article 11. Transitory.Natural or legal persons engaged in the processing, marketing andithport of
prioritized processed foodslue to their sodium content must comply with the maximum sodium content
corresponding to thedllowing goals

11.1 Goal 1 of the Technical Annex No.RFar prioritized manufactured and/or packaged products tweifdyr
(24) months after the date of publication of these regulations.

11.2. Goal 2 of the Technical Annex NoFarproducts manufactured and/or packaged forjght (48) months
after the publication of these regulations. Upon expiration of this term, theié be a maximum period of
twelve (12) monthgo stock outthose products that still do not meet these levels, regardless of the date of
manufacture, and in case they are nald during this term, they must be withdrawn by the manufacturer,
marketer or mporter.



Paragraph.Once the termsfor the declaration and presentation of the sodium content in the prioritized
productsherein expire,the requirements established in this technical regulatgiall applyIn the meantime
the requirements set forth iparagraph 8.1.3 of Artle 8 of Resolution 333 of 20Dbt any normthat modifiesit

or replaces it shall continue to apply.

Article 12. Notification.Thistechnical regulation will be notified through the OTC (Techrideatiersto Trade)
point of contactat the Ministry of Commercendustry and Tourism, to the member countries of the World
Trade Organization (WTO).

Article 13. Validity and derogationThis resolution is effective as of the date of publication and shall be
implemented in accordance witthe provisions of paragraph 12rticle 9 of Andean Decision 827 of 2018
modifies Article 4 of Resolution 19021 of 1985 in relation to the physheatinical characteristics (sodium
chloride) in mustard and repeals paragraph 8.1.3 of Article 8 of ResoRB3 of 2011, prior to the fulfillment of
the terms set forth in Article 11 of this administrative act.

BE IT HEREBY PUBLISHED, COMMUNICATED AND SERVED

Issuedn Bogota. D. Can NOVEMBER 9, 2020

FERNANDO RUIZ GOMEZ
Minister of Health andbocial Protection

Approved by:

Vice Minister of Public Health and Service Rendering
Director of Promotion and Prevention

Legal Area Director



TECHNICAL ANNEX NO. 1
PRIORITIZED PROCESSED FOODS AND INDICATIVE TARIFF SUBHEADINGS

To apply thefollowing table, the definitions established in article 3 of the administrative act herein must be
verified.

No. | Prioritized processedfood due to sodium| Tariff subheading
content Description according to Decree 2153

2016

1 Dehydrated soup bases 2104.10.10.00 Preparations for souy
stews or broths

2 Dehydrated broths 2104.10.20.00 Soups, stews or brotl
prepared foods

3 Mixed-grain breakfast cereal 1904.10.00.00 Ceredlased productg
obtained through puffing or toasting

4 Extruded and expandkbreakfast cereal 1904.10.00.00 Ceredlased productg
obtained through puffing or toasting

5 Rolled breakfast cereal 1904.10.00.00 Ceredlased products
obtained through puffing or toasting

6 Chorizo 1601.00.00.00 Sausages and sim
products made with meat, offal or
blood; food prepartions based on thesg
products

7 Packaged croutons 1905.40.00.00 Taded bread and similal
toasted products

8 Ground chicken sausage 1601.00.00.00 Sausages and sim
products made with meat, offal or
blood; food prepaations based on thes
products

9 Flavored extruded products 1904.10.00.00 Ceredlased products
obtained through puffing or toasting

10 Extruded products without added flavors | 1904.10.00.00 Ceredased productg
obtained through puffing or toasting

11 Crackers 1905.90.10.00 Salty or aromatize
crackers

12 Special crackers 1905.90.10.00 Salty or aromatize
crackers

13 Ham 1602.41.00.00 Ham and ham pieces

14 Peanuts mixed with other nuts 2008.19.90.00 Tree nuts, peanuts a
other seeds, even mixed nuts

15 Peanuts mixed with raisins 2008.11.90.00 Tree nuts, peanuts a
other nuts

16 Salted and/or flavored peanuts 2008.11.90.00 Tree nuts, peanuts a
other nuts

17 Sweet peanuts 2006.00.00.00 Vegetables, fruits or thg
barks and other parts of plantgpated
or with sugar (syrupy, glazed or frosted




2008.11.90.00 Tree nuts, peanuts &
other nuts

1806.90.00.90 Chocolate and other fo
preparations containing cocoa

18 Lowsodium peanuts 2008.11.90.00 Tree nuts, peanuts a
other nuts

19 Japanese stylpeanuts 2008.11.90.00 Tree nuts, peanuts a
other nuts

20 Butter 0405.10.00.00 Butter

21 Industrial butter 1517.10.00.00 Margarine, except liqu
margarine

22 Butter and spread (table and cooking) 1517.10.00.00 Margarine, except liqu
margarine

23 Mayonnaise 2103.90.10.00 Mayonnaise sauce

24 Mixture to make flavored seasoning 2103.90.20.00 Condiments ar
seasonings, mixes

25 Mixture to make textured seasoning 2103.90.20.00 Condiments ar
seasonings, mixes

26 Flavored snack mix 2005.20.0.00 Potabes cooked or
preserved (except in vinegar or ace
acid),unfrozen.
2005.91.00.00All ather vegetables ang
mixtures of vegetables cooked or
preserved (excepin vinegar or acetiq
acid), urfirozen.
2301.10.10.00 Pork rinds.

27 Shack mixwithout added flavors 2005.20.0.00 Potatoes cooked or
preserved (except in vinegar or ace
acid),unfrozen.
2005.91.00.00All ather vegetables ang
mixtures of vegetables cooked or
preserved (excepin vinegar or acetiq
acid), urfirozen.
2301.10.10.00 Pork rinds.

28 Bologna 1601.00.00.00 Sausages and sim
products made with meat, offal or
blood; food prepaations based on thes
products

29 Mustard 2103.30.20.00 Prepared mustard

30 Packaged soft bread 1905.90.90.00Bakery, pastry or biscui
products, whether or nd containing
cocoa: communion wafers, empty
cachets of a kind suitable for
pharmaceutical usesealing wafers, dry
pasta made of flour ostarch in sheets
and similar products.

31 Packaged bakery 1905.90.90.00Bakery, pastry or biscui




products, whether or not containing
cocoa: communion wafers, empty
cachets of a kind suitable for
pharmaceutical usesealing wafers, dry
pasta made of flour ostarch in sheets,
and similar products

32

Packaged sliced bread

1905.90.90.00Bakery, pastry or biscui
products, whether or not containing
cocoa: communion wafers, empty
cachets of a kind suitable for
pharmaceutical usesealing wafers, dry
pasta made of flour ostarch in sheets
and similar products.

33

Packaged toasted bread

1905.40.00.00Rusks, toastethread and
similar toasted products

34

Flavored potato chips

2005.20.0.00 Potatoes cooked or
preserved (except in vineg or acetic
acid), unfrozen

35

Potato chipswithout added flavors

2005.20.0.00 Potatoes cooked or
preserved (except in vineg or acetic
acid), unfrozen

36

Wheatflour-based snacks

1905.90.90.00Bakery, pastry or biscui
products, whether or not containing
cocoa: communion wafers, empty
cachets of a kind suitable for
pharmaceutical usesealing wafers, dn
pasta made of flour ostarch, in sheets
and similar products.

37

Porkrind style snacks

2301.10.10.00 Pork rinds

38

Vegetable pastes

2103.90.90.00 Preparations for saud
and prepared sauces, condiments a
seasonings, mixes

39

Plantain and/or yucca

2008.99.90.0 Fruts and other edible
parts of plants, prepared or preserve
otherwise, evencontaining added sugg
or other sweeteningor alcoho] not
elsewhere specified or included

40

Wheat flourbased products

1905.90.90.00Bakery, pastry or biscui
products, whether or not containing
cocoa: communion wafers, empty
cachets of a kind suitable for
pharmaceutical usesealing wafers, dry
pasta made of flour ostarch in sheets
and similar products.

41

Yucca starcibased baked products

1905.90.90.00Bakery, pastry or bisdu
products, whether or not containing
cocoa: communion wafers, empty




cachets of a kind suitable for
pharmaceutical usesealing wafers, dry
pasta made of flour ostarch in sheets
and similar products.

42

Cream cheese

0406.10.00.00 Fresh cheese not
mature), including wey and cottage
cheese.

43

Fresh countnstyle cheese

0406.10.00.00 Fresh cheese not
mature), including wey and cottage
cheese.

44

Fresh spun paste style cheese

0406.10.00.00 Fresh cheese not
mature), including wey and cottage
cheese.

45

Sausage

1601.00.00.00 Sausages and sim
products made with meat, offal or
blood; food prepaations based on thes
products

46

Seasoned cold cut

1601.00.00.00 Sausages and sim
products made with meat, offal or
blood; food prepaations baed on these
products

47

Soy saucéased mixed sauces

2103.90.00.00 Preparations for saud
and prepared sauces, condiments a
seasonings, mixes; mustard flour a
prepared mustard

48

Soy sauce

2103.10.00.00 Soy sauce

49

Tomato sauce

2103.20.00.00 Ketchup and othe
tomato sauces

50

Tomatoderivedsauces

2002.90.00.00 Tomatoes prepared o
preserved (except in vinegar or arid

51

Tomatccontainingsauces

2002.90.00.00 Tomatoes prepared o
preserved (except in vinegar or arid

52

Vegetablebased auces

2103.90.00.00 Preparations for saud
and prepared sauces, condiments a
seasonings, mixes; mustard flour a
prepared mustard

53

Emulsified sauces

2103.90.90.00 Preparations for saud
and prepared sauces, condiments a
seasonings, mixes; mustarfiour and
prepared mustard

54

Non-emulsified sauces

2103.90.90.00 Preparations for saud
and prepared sauces, condiments a
seasonings, mixes; mustard flour a
prepared mustard

55

Sardines in oil

1604.13.20.00 Prepared and preseryv|
fish, caviar andsubstitutes pepared
with fish eggs, in oil




56 Sardines in tomato sauce 1604.13.D.00 Prepared and preserve
fish, caviar and substitutes ¢pared
with fish eggs, in tomato sauce

57 Dehydrated noodle soup 2104.10.20.00 Soups, stews or brotl
prepared foods

58 Dehydrated soups 2104.10.20.00 Soups, stews or brotl
prepared foods

59 Corn tortillas 1905.90.90.00Bakery, pastry or biscui

products, whether or not containing
cocoa: communion wafers, empty
cachets of a kind suitable for
pharmaceuticaluse sealing wafers, dry
pasta made of flour ostarch in sheets
and similar products.




TECHNICAL ANNEX NO. 2
MAXIMUM CONTENT OF SODIUM IN PRIORITIZED PROCESSED FOODS

No. | Prioritized processed food due t( Goal 1l Goal 2 (mg sodium
sodium content (mg sodium /100 g of| / 100 g of product)
product)
1 Dehydrated bases 5,710 5,158
2 Dehydrated broths 21,600 18,000
3 Ground chicken sausage 690 632
4 Mixed-grain breakfast cereal 434 300
5 Extruded and expanded breakfast cery 399 317
6 Rolledbreakfast cereal 600 580
7 Chorizo 906 857
8 Packaged croutons 381 231
9 Extruded products without adde( 760 567
flavors
10 Flavored extruded products 768 653
11 Crackers 934 847
12 Spedal crackers 641 635
13 Ham 931 846
14 Peanuts mixed witlother nuts 455 320
15 Peanuts mixed with raisins 648 514
16 Salted and/or flavored peanuts 584 514
17 Sweet peanuts 370 237
18 Lowsodium peanuts 292 279
19 Japanese style peanuts 565 481
20 Butter 571 200
21 Industrial butter 500 400
22 Butter andspread (table and cooking) | 786 643
23 Mayonnaise 733 500
24 Mixture to make flavored seasoning | 19,896 16,321
25 Mixture to make textured seasoning | 5,710 5,158
26 Shack mixwithout added flavors 700 613
27 Flavored snack mix 700 595
28 Bologna 934 912
29 Mustard 817 600
30 Packaged soft bread 311 286
31 Packaged bakery bread 500 475
32 Packaged sliced bread 487 462
33 Packaged toasted bread 646 603
34 Flavored potato chips 580 493
35 Potato chipswithout added flavors 450 398
36 Wheatflour-based snhacks 1,200 900




37 Porkrind style snacks 1,648 1,400
38 Vegetable pastes 1,264 912
39 Plantain and/or yucca 374 318
40 Wheat flourbased products 841 614
41 Yucca starcivased baked products 1,226 1,006
42 Cream cheese 504 479
43 Freshcountry-style cheese 584 571
44 Fresh spun paste style cheese 467 443
45 Sausage 930 871
46 Seasoned cold cut 974 820
47 Soy sauce 4,658 2,958
48 Soy saucéased mixed sauces 1,975 1,786
49 Tomato sauce 1,133 867
50 Tomatoderivedsauces 606 416
51 Tomatccontainingsauces 600 337
52 Vegetablebased sauces 2,400 1,600
53 Emulsified sauces 733 500
54 Norremulsified sauces 1,950 1,087
55 Sardines in oil 506 481
56 Sardines in tomato sauce 367 323
57 Dehydrated noodle soug 2,442 2,225
58 Dehydrated soups and creams 4,916 4,198
59 Corn tortillas 578 497




Resolution 2013 of 20200riginal)

REPUBLICA DE COLOMBIA

u L) ? 1]
MINISTERIO DE SALUD Y PROTECCION SOCIAL
RESOLUCION NUMERO 4 052013 pE 2020

¢ -9 NOV 2020 )

Por la cual se establece el reglamento técnico que define los contenidos maximos de
sodio de los alimentos procesados priorizados en el marco de la Estrategia Nacional de
Reduccién del Consumo de Sodio y se dictan otras disposiciones

EL MINISTRO DE SALUD Y PROTECCION SOCIAL

En ejercicio de sus atribuciones legales, especialmente de las conferidas por los
articulos 488, literal f) de la Ley 9 de 1979, 9 de la Ley 1355 de 2009 y 2 numeral 30
del Decreto - Ley 4107 de 2011y,

CONSIDERANDO

Que el articulo 78 de la Constitucion Politica dispone que seran responsables, de
acuerdo con la ley, quienes en la produccién y en la comercializacion de bienes y
servicios, atenten contra la salud, la seguridad y el adecuado aprovisionamiento a
consumidores y usuarios.

Que mediante la Ley 170 de 1994, el pais aprobé el “Acuerdo de la Organizacién
Mundial del Comercio (OMC)” y sus acuerdos multilaterales anexos, dentro de los
cuales se encuentra el Acuerdo sobre Obstaculos Técnicos al Comercio -OTC que
consagra la elaboracién, adopcién y aplicacion de reglamentos técnicos, con base en
la informacién cientifica y técnica disponible, la tecnologia de elaboracién conexa o los
usos finales a que se destinen los productos, los cuales tienen como objetivos, entre
otros, los imperativos de la seguridad nacional, la prevencion de practicas que puedan
inducir a error, la proteccion de la salud y seguridad humana y del medio ambiente.

Que de conformidad con lo establecido en el articulo 28 de la Decision Andina 850 de
2019, los paises miembros podran mantener, elaborar o aplicar reglamentos técnicos
en materia de seguridad, proteccién a la vida, salud humana, animal, vegetal y
proteccion al medio ambiente y, para tal fin, la Decision Andina 827 de 2018 senala
las directrices para la elaboracién, adopcion y aplicacion de reglamentos técnicos en
los paises miembros de la Comunidad Andina y a nivel comunitario.

Que la Estrategia Mundial sobre Régimen Alimentario, Actividad Fisica y Salud,
adoptada por la 57* Asamblea Mundial de la Salud de 2004, establece en sus
recomendaciones respecto a la dieta de las poblaciones y de las personas, limitar la
ingesta de sal (sodio) de toda procedencia y consumir sal yodada.

Que la Organizacién Mundial del Comercio - OMS recomienda un descenso gradual y
sostenido en el consumo de sal en la dieta con el fin de alcanzar los objetivos
nacionales o en su ausencia, la meta internacionalmente recomendada de un valor
inferior a 5g/dia/persona para el 2020.

Que el pais se adhirié en agosto de 2011 a la “Declaracion de la Politica de Prevencion
de las enfermedades cardiovasculares en las Américas’, mediante la reduccién de la
ingesta de sal alimentaria en toda la poblacion, desarrollada por el programa regional
de Enfermedades no Transmisibles de la Organizacion Panamericana de la Salud -
OPS, cuyo proposito es lograr la reduccion exitosa de sal en la dieta a través de la
reformulacion de productos, sensibilizacion del consumidor y campanas de educacion,
y cambios en el medio ambiente.







